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Last  night  I  took  two  hours  off  to  answer  letters.     I  sent  out  enough 
"bulletins  and  leaflets  to  keep  Uncle  Sam's  postoffice  force  busy  for  a  long  time, 
and  mailed  enough  cookbooks  to  keep  several  hundred  cooks  cooking  until  spring. 

One  letter  deserves  a  special  answer.     This  is  from  Jack,  who  lives  not 
far  from  here.     I  think  I've  seen  Jack,  on  the  way  to  school,  but  he  doesn't 
know  it.    The  words  in  his  note  are  printed,  in  "big  "bold  letters.  Something 
happened  to  one  of  the  letters  —  it  fell  over  on  its  head  —  that's  a  T,  that 
fell  on  its  head,  poor  thing.     One  of  the  K's  is  tilted  at  a  very  dangerous 
angle,  too;  looks  as  if  it  might  not  he  quite  steady  on  its  legs.     There's  an  L, 
"bent  almost  double  —  too  much  chocolate  candy,  I'll  bet. 

There's  not  a  bit  of  ceremony  about  Jack's  note.    He  wastes  no  time,  get- 
ting to  the  point.    He  knows  what  he  wants,  and  he  makes  his  request  in  six 
short  words: 

"BAKED  BSA1TS  IS  WHAT  I  LIKE.— » FROM  JACK." 

Isn't  that  a  model  of  conciseness?    "BAKED  BEA17S  IS  WHUE  I  LIKE." 

Well,  Jackie,  you  shall  have  baked  beans  —  Boston  Baked  Beans,  and  I 
shall  throw  in  Boston  Brown  Bread,  for  good  measure.     I  hope  your  mother  is 
listening  in,  so  she  can  write  the  recipes. 

3aked  Beans  and  Brown  Bread  is  what  the  Bostonians  eat  for  supper  on 
Saturday  nights,  I've  heard.     I've  also  heard  that  the  only  women  who  really 
know  how  to  bake  beans,  are  from  Hew  England,  but  I  have  no  statistics  on  the 
subj  ect. 

A  friend  of  mine,  who  is  a  native  of  Boston,  prefers  pea  beans  to  navy 
beans,  because  the  pea  beans  keep  their  shape  better.     She  is  very  particular 
about  the  bean  pot,  too.     She  says  you  cannot  bake  beans  properly,  in  a  shallow 
pan,  beca.-.sa  they  dry  out,  and  never  develop  the  rich  flavor  that  comes  from 
baking  in  3  covered  earthenware  pot.     She  uses  an  old-fashioned,  brown,  earthen- 
ware pot.,  with  a  small  top,  and  bulging  sides.    I  wouldn't  dare  tell  my  Boston 
friend  that  I  have  used  a  five-pound  lard  pail,  to  cook  beans  in.     She'd  lose 
her  faith  in  me. 

My  recipe  for  Boston  Baked  Eeans  comes  from  the  Bureau  of  Home  Economics. 
Six  ingredients,  for  Boston  Baked  Beans: 

2  cups  dried  beans  1  teaspoon  mustard,  if  desired 

1/2  pound  salt  pork  l-l/2  teaspoons  salt  (depending 

4  tablespoons  molasses  on  saltiness  of  pork),  and 

Onion  if  desired 


*  "1 


R-HC 


-2- 


2-7-29 


I'll  repeat  the  six  ingredients,  for  Boston  Baked  Beans:  (Repeat) 

Soak  the  "beans  overnight  in  a  quart  of  cold  water.    In  the  morning 
cook  them  in  this  same  water,  gently,  for  l/2  to  3/4  of  an  hour,  or  until  they 
"begin  to  soften.     Score  the  rind  of  the  salt  pork,  and  put  half  of  the  pork  in 
the  "bottom  of  the  "bean  pot.    Then  put  the  beans  in.    Mix  the  molasses  and 
other  seasonings  with  a  little  hot  water,  and  pour  over  the  "beans.    Add  just 
enough  more  hot  water  to  cover.    Place  the  rest  of  the  salt  pork  on  top, 
cover  the  pot,  and  cook  the  "baans  very  slowly  in  the  oven  for  6  or  7  hours. 
Add  a  little  hot  water  from  time  to  time,  to  replace  that  which  cooks  away 
and  is  absorbed  by  the  beans.    Keep  the  lid  on  the  bean  pot  until  the  last 
hour  of  cooking o    Then  uncover,  and  allow  the  beans  and  perk  on  the  top  to 
brown. 

"Kexfc,  the  recipe  for  Boston  Brown  Bread.     Seven  ingredients,  as  follows 
1  cup  corn  meal  3/4  cup  molasses 

1  cup  rye  meal  2  cups  sour  milk  and  l-l/2  teaspoons 

1  cup  Graham  flour  soda,  or  1-3/4  cups  sweet  milk  and 

1  teaspoon  salt  4  teaspoons  "baking  powder. 

Seven  ingredients  for  Boston  Brown  Bread:  (Repeat) 

Mix  and  sift  all  the  dry  ingredients.    Add  the  molasses  and  the  milk. 
Beat  the  mixture  thoroughly.    Pour  the  "batter  into  a  greased  tin  can,  or  mold, 
until  it  is  about  three-fourths  full.     Cover,  and  steam  for  3-1/2  hours. 
Remove  the  cover,  and  bake  the  bread  in  a  moderate  oven  for  l/2  hour,  to  dry 
it  off.     If  the  bread  seems  likely  to  crumble,  loop  a  clean  string  around  the 
loaf  and  cut  slices  by  pulling  the  ends  of  the  string. 

Rave  I  given  you  what  you  want,  Jackie?    You  didn't  ask  for  anything 
"but  Baked  Beans  —  maybe  that's  really  all  you  wanted  —  "but  I  think  your 
mother  and  dad  would  like  something  else  to  go  with  the  beans,  and  the  "bread. 
Let's  have  a  little  chili  sauce  —  that's  always  good  with  "beans,  and  some 
nice  crisp  white  celery.    And  a  dessert.     What  would  please  you,  for  dessert? 
Sliced  oranges?    And  cookies?    Some  of  those  nice  fat  sugar  cookies  your 
mother  makes  for  you.    Maybe  if  you're  very  good  she'll  let  you  cut  the  cookie 
dough,  with  the  fancy- shaped  cutters. 

Baked  Beans,  Chili  Sauce,  Celery,  Steamed  Brown  Bread,  Sliced  Oranges, 
and  Sugar  Cookies.  That's  a  hearty  meal,  for  a  hearty  school  boy,  and  I  hope 
you'll  like  it. 

Tomorrow:     "Amy  Jane  Cooks  Rer  Second  Meal." 
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